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SENIOR  HIGH  SCHOOL  HOME  ECONOMICS 

RATIONALE 

Home  Economics  is  an  interdisciplinary  study  of  the  laws,  con- 
ditions, principles  and  ideals  concerned  with  people's  immediate 
physical  environment  and  their  nature  as  social  beings.  It  particu- 
larly focuses  on  the  relationship  between  the  two  for  the  purpose  of 
improving  the  quality  of  people's  daily  lives. 

Home  Economics  education  contributes  to  the  development  of 
individuals  and  the  family  as  functioning  units  of  society  by  increasing 
knowledge  and  skills  that  .can  improve  personal  and  family  living.  It 
provides  experiences  which  will  develop  attitudes,  skills,  understandings 
and  techniques  essential  for  the  maintenance  and  improvement  of  family 
living  and  which  will  be  of  value  in  work  situations.  The  courses  stress 
knowledge  and  skills  that  will  create  an  awareness  that  the  decisions 
one  makes  affect  the  quality  of  one's  life. 

OBJECTIVES 

The  Home  Economics  program  in  Alberta  is  defined  by  the  following 
objectives: 

1.  To  encourage  individuals  to  maintain  their  physical  health 
and  to  reinforce  a  positive  attitude  towards  physical  well- 
being. 

2.  To  develop  self-sufficiency  in  food,  clothing  and  shelter 
decisions. 

3.  To  contribute  to  the  mental  health  of  individuals  by 
developing  skills  in  mutual  understanding  and  adjustment 
within  the  family  and  the  environment. 

4.  To  prepare  the  individual  for  the  sharing  and  adjustments 
necessary  in  personal  relationships. 
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5.  To  develop  competencies  in  the  care  and  nurturing  of  young 
children. 

6.  To  help  individuals  to  understand  and  work  with  active  and 
dependent  older  people. 

7.  To  develop  skills  and  improve  decision  making  in  the  use 
of  leisure  time. 

8.  To  assist  individuals  to  be  discerning  consumers  with  regard 
for  conservation  of  resources. 

9.  To  introduce  students  to  careers  related  to  home  economics. 
10.  To  equip  individuals  with  personal  skills  needed  in  the 

employment  setting. 

PROGRAM  DESCRIPTION 

GENERAL 

The  high  school  Home  Economics  program  is  offered  in  three 
courses  at  three  levels: 

Food  Studies  -  10,  20,  30 

Clothing  and  Textiles  -  10,  20,  30 

Personal  Living  Skills  -  10,  20,  30 

Food  Studies  and  Clothing  and  Textiles  are  sequential  courses, 
Personal  Living  Skills  is  non-sequential. 

Home  Economics  courses  at  the  10  and  20  levels  may  be  offered 
for  four  or  five  high  school  credits.  Home  Economics  courses  at 
the  30  level  must  be  offered  for  five  credits  only. 

Each  home  economics  course  has  been  structured  into  a  modular 
format.  A  module  is  a  specific  amount  of  subject  matter  and  related 
activity  carried  out  within  25  hours  of  classroom  instruction  time. 
Each  home  economics  course  contains  some  modules  that  are  considered 
core  or  required  and  others  which  may  be  chosen  as  electives.  Elec- 
tive modules  may  be  selected  from  modules  not  used  in  previous  grades 

The  modular  structure  is  a  mechanism  for  teacher  planning.  Core 
modules  must  be  selected  in  any  course  and  a  specific  sequencing  is 
recommended  in  some  cases.  Selection  of  elective  modules,  however, 
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should  be  determined  by  the  nature  of  the  facility,  students 
needs  and  interests,  and  available  resources. 

SPECIAL  MODULAR  STRUCTURES 
Locally  Developed  Modules 

Locally  developed  modules  are  those  developed  by  the  teacher 
to  meet  a  specific  interest  or  need. 

The  structure  of  the  module  should  be  the  same  as  for  other 
modules,  with  Generalizations,  Objectives,  Suggested  Learning 
Activities,  Resources  and  a  Content  Checklist. 

Justification  for  offering  a  locally  developed  module  must  be 
based  on  the  fact  that  it  is  different  from  any  other  module  offered 
in  the  course  and  meets  a  specific  interest  or  need.  Such  a  module 
must  be  reviewed  by  an  Alberta  Education  Home  Economics  Consultant 
prior  to  introduction. 

Work  Study  Modules 

Work  study  is  employment  undertaken  by  a  student  as  an  integral 
part  of  an  approved  school  course  which  is  under  the  cooperative 
supervision  of  a  teacher  -  coordinator  and  the  employer.  See  the 
Junior-Senior  High  School  Handbook  for  regulations  pertaining  to 
the  Work  Experience/Study  Program. 

Research  Modules 

A  Research  module  is  available  at  the  30  level  only.  It  is  a 

student  centered  module  designed  to  give  the  opportunity  for  in 

depth  study  of  some  aspect  of  the  course.  The  topic  may  be  the 
same  as,  or  different  from  existing  modules. 
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STUDENT  EVALUATION 

Student  growth  must  be  evaluated  in  each  module  in  order  to 
assess  the  degree  to  which  the  student  has  met  the  objectives.  Teachers 
need  to  find  out  what  the  students  are  learning,  and  students  must  be 
informed  of  what  they  have  gained  from  the  time  and  effort  they  have 
put  into  their  learning. 

Arrangements  for  student  evaluation  should  be  a  part  of  program 
planning. 

In  planning  for  student  evaluation,  the  teacher  must  weight 
individual  scores  to  correspond  with  class  time  planned.  For  example, 
if  a  major  project  is  expected  to  take  one  half  of  the  module  time  to 
complete,  the  score  for  that  project  should  comprise  one  half  of  the 
module's  final  mark. 

Evaluation  instruments  should  be  valid,  reliable  and  useable 
for  the  nature  of  the  learning  activity.  Students  should  know  how 
their  work  and  efforts  will  be  evaluated  as  they  begin  a  course. 

Accurate  records  of  student  achievement  marks  must  be  main- 
tained, and  reported  to  parents,  students  and  school  administration 
at  appropriate  intervals. 
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STRUCTURE  OF  MODULE  OBJECTIVES 

The  Home  Economics  Curriculum  Coordinating  Committee  has  adopted 
a  system  using  general  objectives  instead  of  stating  many  specific 
behavioral  outcomes.  These  general  objectives  are  clarified  by  means  of 
specific  statments  of  behavior  that  the  student  is  expected  to  show  as 
an  indication  of  a  learning  outcome  or  end  product  of  teaching.  Learning 
outcomes  include  knowledge,  understanding,  thinking  skills,  performance 
skills,  communication  skills,  work  study  skills,  social  skills,  attitudes, 
interests,  appreciation  and  adjustments. 

Stating  the  general  instructional  objective  first  and  then  clarify- 
ing it  further  by  listing  the  types  of  specific  behavior  that  characterize 
the  objective  makes  clear  the  relationship  of  the  main  instructional 
objective  and  the  types  of  performance  that  represent  it.  The  general 
instructional  objectives  are  numbered  in  each  module.  Examples  of  specific 
behaviors  are  indented  and  listed  below  the  numbered  objectives  where 
applicable.  Here,  is  an  example  from  the  first  module  on  the  Food  Studies 
grid,  "Introduction  to  Food  Studies". 

***  4.  Applies  knowledge  of  safe  and  sanitary  working  habits. 

Uses  food  preparation  methods  and  techniques  that  will 
avoid  food-borne  illness  and  accidents. 

Describes  plans  of  action  to  be  used  in  the  event  of 
minor  accidents  in  a  food  preparation  area.  *** 

It  is  impossible  to  list  all  the  types  of  behavior  that  might  show 

understanding.  Therefore,  only  a  sample  of  types  of  behavior  is  given 

for  each  objective.  Teaching  efforts  should  be  directed  toward  the  general 

objectives  of  instruction  and  must  not  be  limited  or  confined  to  the 

specific  samples  of  behavior  that  have  been  selected  to  represent  each 

objective. 
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FOOD  STUDIES 


Food  Studies  at  the  high  school  level  comprises  an  in-depth 
study  of  all  aspects  of  food,  and  the  relationship  of  food  to  health, 
values  and  lifestyles. 

Food  Studies  will  enable  students  to  examine  the  significance 
of  food  as  related  to  physiological,  sociological  and  psychological 
satisfactions  in  their  daily  lives.  Chemical  and  physical  properties 
and  factors  effecting  changes  in  these  properties  are  studied  as  well 
as  the  production  and  consumption  of  food.  Practical  experiences 
encourage  the  development  of  consumer,  management,  and  decision-making 
skills. 


Specific  Objectives  for  Food  Studies 
Students  will : 

1.  acquire  basic  nutrition  information  and  apply  it  to  meal 
planning,  food  choices  and  food  preparation; 

2.  develop  an  understanding  of  personal,  family,  cultural,  environ- 
mental and  economic  factors  related  to  food  behavior  and  choices; 

3.  develop  skill  in  the  management  of  human  and  non-human  resources 
as  applied  to  the  selection  and  preparation  of  food; 

4.  develop  skills  and  techniques  in  planning,  preparing  and 
presenting  food; 

5.  acquire  knowledge  and  skills  for  informed  decision-making  in 
the  market-place  and  in  the  home,  and  an  appreciation  of  the 
impact  these  decisions  have  on  society  as  a  whole; 

6.  develop  skills  in  the  safe  and  sanitary  handling  of  food  and 
equipment. 
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FOOD  STUDIES 
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LEARNING  RESOURCES 

FOOD  STUDIES  10 

Prescribed  Resources 

Shank,  Dorothy  E. ,  at  al . ,  Guide  to  Modern  Meals, 
3rd  edition,  (Canadian)  Toronto,  McGraw-Hill,  1981. 

Supplementary  Resources 

Lyall,  Vicki,  Community  Potpourri,  Food  and  Culture, 
Athabasca,  Gregorach  Printing,  1980. 

Robertson,  Elizabeth  C,  The  Right  Combination, 

second  edition,  Toronto,  Gage  Educational  Publishing,  1978. 

FOOD  STUDIES  20 

Prescribed  Resources 

Largen,  V.,  Guide  to  Good  Food,  South-Holland,  I.  H. , 
Goodheart-Wilcox,  1979. 

Supplementary  Resources 

Cote,  Patricia,  People,  Food  and  Science,  second  edition, 
Lexington,  Ginn  and  Company,  1979. 

Wattie,  Helen  et.  al . ,  Canadian  Cookbook  SI  metric  edition, 
Toronto,  McGraw-Hill  Ryerson,  1977. 

Time  Life  Books,  The  Good  Cook  Series,  Alexandria,  1979. 

FOOD  STUDIES  30 

Prescribed  Resources 

Williams,  Sue  R. ,  Basic  Nutrition  and  Diet  Theraphy 
6th  edition,  C.  V.,  Mosby  Company,  1980. 

Supplementary  Resources 

Lowenberg,  et.  al . ,  Food  and  People. 

Cote,  Patricia,  People,  Food  and  Science,  second  edition 
Ginn  and  Company,  Lexington,  1979. 
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CONTENT  DESCRIPTION 

FOOD  STUDIES  10 

The  Food  Studies  10  course  consists  of  4  or  5  modules  (corres- 
ponding to  4  or  5  credits).  The  first  4  listed  below  are  core,  the 
remainder  are  elective. 

Introduction  to  Food  Studies 

-  factors  affecting  food  choices  and  eating  habits,  nutrition 

-  safety  and  sanitation,  equipment  and  procedures 

Nature  of  Food  -  A  (Fruits  and  Vegetables/Breads  and  Cereals) 

-  conservation  of  nutrients 

-  chemical  and  physical  properties,  cookery  principles 

-  production  and  consumption  patterns 

-  significance  of  these  foods 

Nature  of  Food  -  B  (Milk  Products  and  Eggs) 

-  selection,  storage,  and  cookery  principles 

-  conservation  of  nutrients 

-  chemical  and  physical  properties 

-  significance  of  milk  products  and  eggs 

Nature  of  Food  -  C  (Meats  and  Alternates) 

-  selection,  storage,  and  cookery  principles 

-  conservation  of  nutrients 

-  chemical  and  physical  properties 

-  significance  of  meats  and  alternates 

Food  Planning  for  Today's  Lifestyle 

-  principles  of  food  planning 

-  food  patterns  for  various  lifestyles 

-  management  and  decision  making  relatedto 
provision  of  food 

Food  Planning:  Special  Situations 

-  Health  problems  related  to  food  intake 

-  application  and  modification  of  principles 
of  food  planning  for  special  situations 

Food  for  Independent  Living 

-  adaptations  of  principles  of  food  planning 
for  independent  lifestyles 

-  resource  and  equipment  management 
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FOOD  STUDIES  20 

The  Food  Studies  20  course  consists  of  4  or  5  modules  (corres- 
ponding to  4  or  5  credits).  The  first  3  are  core,  the  remainder  are 
elective. 

Food  Needs  and  Patterns 


-  evaluation  of  individual  food  patterns 

-  assessment  of  current  nutrition  issues  and  trends 
and  individual  nutritional  needs 

-  biological  process  of  nourishing  the  body  including 
digestion,  absorption  and  metabolism 

Advanced  Foods  -  A  (Fruits,  vegetables,  breads  and  cereals) 

-  advanced  techniques  in  selection  and  preparation  of 
these  food  groups 

-  developments  in  production  and  processing  of  these 
foods  with  emphasis  on  ecological  and  economic  impact 
in  Alberta 

-  food  service  careers 

Advanced  Foods  -  B  (Meat,  milk,  milk  products  and  eggs) 

-  advanced  techniques  in  selection  and  preparation  of 
these  groups 

-  protein  complementarity 

-  developments  in  production  and  processing  of  these 
foods  with  emphasis  on  ecological  and  economic  impact 
in  Alberta 

-  food  service  careers 

Food  Handling  and  Processing 

-  government  regulations  relating  to  food  handling  and 
processing 

-  food  preservation 

-  marketing  cycles  of  food 

Canadian  Food  Heritage 

-  influence  of  beliefs,  values  and  resources  on  food 
studies  in  Canada 

-  ethnic  and  regional  food  patterns  in  Canada 

International  Foods 

-  symbolic  meaning  of  food  within  given  cultures 

-  relationship  of  food  patterns  to  customs  of  a  country 

-  techniques  of  preparation  of  ethnic  foods 
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FOOD  STUDIES  30 

The  Food  Studies  30  course  consists  of  5  modules.  The  first 
2  listed  below  are  core,  the  remainder  are  elective. 

Individualizing  Food  Patterns 

-  nutrient  needs  through  the  life  cycle 

-  adaptation  of  diets  to  meet  specific  disease,  mobility, 
ot  metabolic  limitations 

-  career  opportunities  available  in  the  area  of  special 
diets 

Advanced  Preparation  Techniques 

-  concepts  and  principles  of  advanced  food  preparation 
and  presentation  techniques 

-  quantity  cookery 

-  art  of  creative  cookery 

Inadequate  Nutrition 

-  world  food  supply  and  consumption  patterns 

-  physical  and  psychological  aspects  of  inadequate 
nutrition 

-  world  food  problems  and  potential  solutions 

Entertaining  With  Food 

-  food  as  a  social izer 

-  application  of  the  principles  of  meal  planning  to 
hospitality  and  entertaining 

-  etiquette  and  acceptable  behavior  in  a  variety  of 
settings 

Carbohydrates/Fats  and  Oils 

-  forms,  sources  and  uses  of  carbohydrates  and  fats 

-  nutritional  requirements  and  implications  of  over- 
consumption 

-  preparation  of  food  products  high  in  carbohydrates 
or  fats 

Kitchen  Planning 

-  kitchen  planning  philosophies 

-  safe,  efficient  use  of  space  and  equipment 

-  resource  conservation 

-  safety,  maintenance  and  simple  repairs 
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FOOD  STUDIES  10 


Food  Studies 
Level  10 
Core 


INTRODUCTION  TO  FOOD  STUDIES 


GENERALIZATIONS: 


Foods  contain  varying  amounts  of  nutrients  which  perform 
specific  interrelated  functions  affecting  health  and  well-being. 

The  choice  of  food  patterns  will- depend  on  a  number  of 
widely  varying  factors. 


Basic  to  the  development  and  evaluation  of  adequate  food 
patterns  is  knowledge  of  the  nutrients  needed  by  the  body  and 
their  sources  in  available  foods. 

Successful  food  preparation  and  service  rely  upon  knowledge 
of  terms  and  equipment  and  the  development  of  safe  and  efficient 
preparation  skills. 
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Food  Studies 
Level  10 
Core 


INTRODUCTION  TO  FOOD  STUDIES 
OBJECTIVES: 

1.  Understands  the  factors  affecting  food  choices. 

Explains  how  personal,  family,  cultural,  and  environmental 
factors  influence  food  habits. 

2.  Understands  nutritional  needs. 

Identifies  foods  according  to  food  groups  in  Canada's 
Food  Guide. 
Knows  basic  nutrients  and  their  functions. 

3.  Apply  knowledge  of  nutrition  and  factors  affecting  food  choices 
to  personal  eating  habits. 

Evaluates  personal  food  intake  from  diet  recall. 

4.  Applies  knowledge  of  safe  and  sanitary  working  habits. 

Uses  food  preparation  methods  and  techniques  that  will 

avoid  food-borne  illness  and  accidents. 
Describes  plans  of  action  to  be  used  in  the  event  of  minor 

accidents  in  a  food  preparation  area. 

5.  Knows  common  terms  and  equipment  used  in  food  preparation  and 
service. 

Defines  terms  and  identifies  equipment. 
Explains  uses  for  equipment  used  in  food  preparation 
and  service. 

6.  Demonstrates  acceptable  methods  in  food  preparation. 

Measures  ingredients  accurately. 

Demonstrates  commonly  used  techniques. 

Practices  management  procedures  for  efficiency  in 

food  preparation. 
Interprets  and  follows  directions  to  produce  a  standard 

product  from  basic  recipes. 
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Food  Studies 
Level  10 
Core 


Introduction  to  Food  Studies 


SUGGESTED  LEARNING  ACTIVITIES 


RESOURCES 


From  pictures,  food  models  or  actual  foods, 
ask  students  to  make  food  choices  and  ex- 
plain reasons  -  culture?  beliefs?  peer 
acceptance?  nutrition?  appearance? 
advertising? 

Using  pretest  or  game  format,  review 
student  knowledge  of  Canada's  Food  Guide. 

Using  food  guide  groups  identify  the 
nutrients  that  each  group  has  in  common, 
and  the  basic  functions  of  these  nutrients. 

Compare  personal  food  intake  with  CFG  and 
nutrient  needs.  Identify  reasons  for  dis- 
crepancies. Plan  and  prepare  a  selection 
of  foods  to  meet  nutrition  requirements 
and  personal  tastes. 

Orientation  to  the  facility  and  discussion 
of  expectations  regarding  safety  and  sani- 
tation. Discuss  and  identify  hazardous 
conditions  in  a  kitchen  area  vis  a  vis: 

-  equipment 

-  electricity/gas 

-  food  safety 

-  emotional  cpnditjons 

Examine  procedures  for  coping  with 
accidents  and  emergencies. 

Pretest  equipment  and  terminology  know- 
ledge. Review  where  needed.  Establish 
kitchen  routines. 

Brainstorm  methods  to  conserve  energy, 
food  and  time  in  the  laboratory. 

Student  demonstrations  of  various  appliances, 
focusing  on  use,  care  and  safety. 

Prepare  products  which  involve  the  CFG  food 
groups,  particularly  small  items.  Analyze 
and  evaluate  the  effectiveness  of  the  food 
preparation  in  terms  of:  products,  nutrition, 
conservation  of  resources,  safety. 


Food  models,  magazines. 


Canada's  Food  Guide  Sheets  and 
Teacher's  Handbook 

Bar  graphs  from  Milk  Foundations 
(1981  price  $3.50) 

Health  and  Welfare  Canada,  or 
Alberta  Agriculture,  "Nutrient 
Value  of  Some  Common  Foods" 

Shank,  Guide  to  Modern  Meals,  1982, 
Chapter  4  -  "Meal  Planning  Overview 

Boards  of  Health  Inspectors 

Safety  Transparencies  from 
Utility  Companies 

Shank,  Chapters  12  and  13 


School  and  Board  Policies 
St.  John's  Ambulance  booklets 


Appliance  sheets  from  utility 
companies,  use  booklets 

Recipes  should  provide  experiences 
with  a  variety  of  equipment  and 
basic  techniques 
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Food  Studies 
Level  10 
Core 


INTRODUCTION  TO  FOOD  STUDIES 

CONTENT  CHECKLIST: 

Food  choice  factors  -  Canada's  Food  Guide 

basic  nutrients  and  functions 

safety/accident  prevention 

correct  use  of  appliances  and  food  safety 

efficiency  in  use  of  time,  energy 

conservation 

basic  preparation  skills 

measuring 

following  recipes 
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Food  Studies 
Level  10 
Core 


THE  NATURE  OF  FOOD  A 
(Fruits  &  Vegetables,  Bread  &  Cereals) 


GENERALIZATIONS: 

The  Fruits  and  Vegetables/Bread  and  Cereals  groups  within  the 
Canada  Food  Guide  make  a  unique  contribution  to  good  nutrition. 

Many  factors  affect  the  nutritional  content  and  acceptability 
of  foods  from  these  two  groups. 

Economic  opportunities  stem  from  all  aspects  of  food  production 
and  consumption  of  these  two  food  groups. 
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Food  Studies 
Level  10 
Core 

THE  NATURE  OF  FOOD  A 

(Fruits  &  Vegetables/Bread  &  Cereals) 

OBJECTIVES: 

1.  Knows  basic  concepts  related  to  each  of  the  two  food  groups. 

Identifies  foods  within  these  two  groups  and  their  common 

nutrients. 
Knows  the  number  and  size  of  servings  necessary  for  optimum 

nutrition. 
Understands  the  chemical  and  physical  properties  of  food  in 

these  groups  and  the  factors  affecting  change  in  their 

properties. 
Explains  procedures  for  care  and  preparation  to  preserve 

nutritional  value  and  for  making  food  products  that  look 

and  taste  good. 

2.  Integrates  learnings  to  establish  criteria  for  selection  of  foods 
from  the  two  groups  for  specified  end  uses. 

Selects  the  best  type  of  product  (grade, form)  from  each  food 

group  for  a  specified  end  use. 
Compares  the  different  sources  available  in  terms  of  cost, 

preparation  and  nutritional  contribution. 

3.  Applies  food  preparation  concepts  and  principles. 

Predicts  nutritional  and  palatability  outcomes  of  given- 
practices  in  handling  foods  from  each  of  the  two  groups. 

Demonstrates  good  use  of  management  principles  in  selection, 
storage  and  preparation  of  foods  from  these  two  groups. 

4.  Appreciates  a  variety  of  foods  from  these  two  groups. 

Tastes,  compares,  and  evaluates  products  from  a  range  of 
foods  from  the  two  groups  including  ethnic  styles  of 
preparation. 

5.  Shows  awareness  of  economic  opportunities  arising  from  the 
production  and  consumption  of  foods  in  these  two  groups. 

Identifies  economic  opportunities  in  local  food-related 
production  or  distribution  facilities. 
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Food  Studies 
Level  10 
Core 

The  Nature  of  Food  A  (Fruits,  Vegetables/Bread,  Cereals) 

SUGGESTED  LEARNING  ACTIVITIES  RESOURCES 


Review  the  common  nutrients  in  these  groups 
Carbohydrates 
Minerals  (iron,  calcium) 
Vitamins  (A,  B,  C) 

Examine  selection,  storage  and  preparation 
principles  which  affect: 

1.  conservation  of  nutrients 

2.  cost  of  the  product 

3.  other  resource  demands 

-  space,  time,  equipment, 

4.  palatability/aesthetics 

5.  storage  and  shelf  life 


etc 


Prepare  foods  from  these  groups  and  evaluate 
according  to  the  above  principles. 

Explain  grading,  labelling  and  processing 
of  common 

a.  grain  products 

b.  fruit  &  vegetable  products 

Evaluate  the  effects  processing  has  on 
nutrients,  and  palatability.  Study 
enrichment  and  fortification  procedures 
and  laws. 

Prepare  and  compare  similar  products 
having  varying  types  of  processing, 
e.g.  -  white/brown/instant  rice 

-  fresh/frozen/dried/canned 
fruits  and  vegetables 

-  wholegrain/ready  to  eat  cereals 

-  fruit  juice/fruit  drink 

Taste  and  experience  a  wide  variety  of  foods 
through  selection  and  preparation  of  foods 
new  to  the  students.  Encourage  the  use 
of  ethnic  recipes. 

Field  trip  to  a  local  industry.  Identify 
the  economic  value  of  production  to  the 
local  economy. 


Shank,  Guide  to  Modern  Meals 
Chapters  15,  16,  17,  18  &  19 


Butterick  Filmstrip  series: 
"Look  and  Cook".  Box  4001 
Terminal  A  Toronto  M5W  0Z9 

Alberta  Agriculture  -  pamphlets, 
newsletters. 


Agriculture  Canada  booklets 


Health  &  Welfare  Canada  pamphlets 


Agriculture  Canada,  "Agriculture 
Facts, "1981 

Alberta  Agriculture  publications 
Local  stores,  markets. 
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Food  Studies 
Level  10 
Core 


THE  NATURE  OF  FOOD  A 
(Fruits  &  Vegeatables/Bread  &  Cereals 


CONTENT  CHECKLIST: 
Nutrients 


-  review 

-  conservation 

-  water-soluble  nutrients 

Retaining  color  and  texture 

Management-economy,  resource  use 

Cooking  Principles: 
fiber  hydration 
osmosis 

gelatinization 
gluten  development 

Processing 
grading,  labelling 
enrichment 
fortification 

Local  foQfl  production  and  distribution 

Suggested  skills  to  practice  with  these 
food  groups: 

steaming 

stir-frying 

baking 

salad  making 

stewing  fruits  and  sauces 

cereal  cookery 

rice  and  pasta  cookery 

quick  bread  techniques 

thickening 
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Food  Studies 
Level  10 
Core 


THE  NATURE  OF  FOOD  B 
(Milk  Products  and  Eggs) 


GENERALIZATIONS: 

Milk  products  and  eggs  make  a  unique  contribution 
to  good  nutrition. 

Many  factors  affect  the  nutritional  content  and 
acceptability  of  milk  products  and  eggs. 

Economic  opportunities  stem  from  all  aspects  of  food 
production  and  consumption  of  these  foods. 
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Food  Studies 
Level  10 
Core 

THE  NATURE  OF  FOOD  B 
(Mi  1 k  Products  and  Eggs) 

OBJECTIVES: 

1.  Knows  basic  concepts  related  to  these  foods. 

Identifies  common  nutrients  and  their  functions. 
Knows  the  number  and  size  of  servings  necessary  for 

optimum  nutrition. 
Understands  the  physical  and  chemical  properties  of 

these  foods  and  the  factors  affecting  change  in 

their  properties. 
Explains  procedures  for  care  and  preparation  to  preserve 

nutritional  value  and  ensure  food  products  that  look 

and  taste  good. 

2.  Integrates  learnings  to  establish  criteria  for  selection  of 
foods  from  this  group  for  specified  end  uses. 

Explains  the  basis  for  some  current  concerns  about 

protein  and  fat  comsumption. 
Selects  the  best  type  of  product  (grade,  form)  for  a 

specified  end  use. 
Compares  the  different  sources  available  in  terms  of 

cost,  preparation  and  nutritional  contribution. 

3.  Applies  food  preparation  concepts  and  principles. 

Predicts  nutritional  and  palatability  outcomes  of  given 

practices  in  handling  these  foods. 
Demonstrates  good  use  of  management  principles  in 

selection,  storage  and  preparation  of  these  foods. 

4.  Appreciates  a  variety  of  foods  from  these  two  groups. 

Tastes,  compares,  and  evaluates  a  variety  of  milk  and 
egg  products. 

5.  Shows  awareness  of  economic  opportunities  arising  from  the 
production  and  consumption  of  foods  in  this  group. 

Identifies  economic  opportunities  in  local  food  related 
production  or  distribution  facilities. 
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The  Nature  of  Food  B 
SUGGESTED  LEARNING  ACTIVITIES 


Food  Studies 
Level  10 
Core 


RESOURCES 


Review  common  nutrients  and  their  functions: 
Protein  (complete,  incomplete) 
Fats  (saturated,  unsaturated) 
Vitamins  (A,B,D) 

Discuss  the  current  concerns  regarding 
protein  and  fat  consumption. 

Examine  selection,  storage  and  preparation 
principles  which  affect: 

(1)  conservation  of  nutrients 

(2)  cost  of  the  product 

(3)  other  resource  demands  (space, 
time,  equipment,  etc.) 

(4)  palatability/aesthetics 

(5)  food  safety-food  borne  illness 

Prepare  foods  from  these  groups  and 
evaluate  according  to  the  above  principles. 

Examine  grading,  labelling  and  processing 
milk  products  and  eggs. 

Prepare/study  milk  and  egg  products  to 
illustrate  basic  principles  and  techniques 
such  as:  thickening,  coagulating,  leavening, 
coating,  emulsifying,  etc. 

Taste,  examine  and  prepare  a  wide  variety 
of  these  foods,  including  recipes  from 
different  cultures. 

Visit  local  dairy,  egg  industry,  if  possible 


NOTES 


Shank,  Guide  to  Modern  Meals 
Chapters  25,  26  and  27. 


Alberta  Heart  Foundation 

publications, 

10235  124  Street,  Edmonton 

phone  482-6321 


Alberta  Milk  Foundation  material  ; 
Alberta  Egg  and  Fowl  Marketing 
Board  materials,  515  17  Ave.  S.W 
Calgary,  Alberta  T2S  DA9 

Butterick:  "Look  and  Cook"  Series 


Kraft:  "Guide  to  Cheese"  Kit 
Consumer  Relations  Dept. 
Box  CP  6118 
Montreal ,  Que. ,  H3C  3J3 

Lyall , Community  Potpourri,  p.  163 
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Food  Studies 
Level  10 
Core 


THE  NATURE  OF  FOOD  B 
(Milk  Products  and  Eggs) 


CONTENT  CHECKLIST 


nutrients  and  functions 
selection  and  storage  principles 
grading  and  labelling 
conservation  of  nutrients 

food  safety  -  prevention  of  food  borne  diseases 
consumption  of  fats  and  proteins 
-  cholesterol,  vegetarian  controvercies 

protein  cookery  principles 

Alberta  products 
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Food  Studies 
Level  10 
Core 


THE  NATURE  OF  FOOD  C 
(Meat  &  Alternates) 


GENERALIZATIONS: 

Meat  and  Alternates  make  a  unique  contribution  to  good 
nutrition. 

Daily  protein  requirements  can  be  met  by  a  variety  of 
different  foods. 

Many  factors  affect  the  nutritional  content  and  acceptability 
of  these  foods. 

Economic  opportunities  stem  from  all  aspects  of 
production  and  consumption  of  these  goods. 
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Food  Studies 
Level  10 
Core 

THE  NATURE  OF  FOOD  C  (Meat  &  Alternates) 

OBJECTIVES: 

1.  Knows  basic  concepts  related  to  this  food  group. 

Identifies  foods  within  this  group,  common  nutrients, 

and  nutrient  functions. 
Knows  the  number  and  size  of  servings  necessary  for  optimum 

nutrition. 
Understands  the  physical  and  chemical  properties  of  foods 

in  this  group  and  the  factors  affecting  change  in  their 

properties. 
Explains  procedures  for  care  and  preparation  to  preserve 

nutritional  value  and  ensure  food  products  that  look 

and  taste  good. 

2.  Integrates  learnings  to  establish  criteria  for  selection  of 
foods  from  this  group  for  specified  end  uses. 

Explains  the  basis  for  some  current  concerns  about  protein 

and  fat  consumption. 
Selects  the  best  type  of  product  (grade,  form)  from  the 

group  for  a  specified  end  use. 
Compares  the  different  sources  available  in  terms  of  cost, 

preparation  and  nutritional  contribution. 

3.  Applies  food  preparation  concepts  and  principles. 

Predicts  nutritional  and  palatability  outcomes  of  given 
practices  in  handling  foods  from  this  group. 

Demonstrates  good  use  of  management  principles  in  selection, 
storage  and  preparation  of  foods. 

4.  Appreciates  a  variety  of  foods  from  this  group. 

Tastes,  compares,  and  evaluates  products  from  a  range  of 
various  types  and  forms  of  this  group. 

5.  Shows  awareness  of  economic  opportunities  arising  from  the 
production  and  consumption  of  foods  in  this  group. 

Identifies  economic  opportunities  in  local  food  related 
production  or  distribution  facilities. 
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Food  Studies 
Level  10 
Core 


The  Nature  of  Food  (Meat  and  Alternates) 
SUGGESTED  LEARNING  ACTIVITIES         RESOURCES 


Review  common  nutrients  in  these  two  groups 
Protein  (complete,  incomplete) 
Fats  (saturated,  unsaturated) 
Vitamins  (A,B,D) 
Minerals  (Calcium,  Iron) 

Study  the  current  concerns  regarding  protein 
and  fat  consumption  and  vegetarian  diets. 

Examine  selection,  storage  and  preparation 
principles  which  affect: 

(1)  conservation  of  nutrients 

(2)  cost  of  the  product 

(3)  other  resources  demands  (space, 
time,  equipment,  etc.) 

(4)  palatability/aesthetics 

Prepare  foods  from  these  groups  and  evaluate 
according  to  the  above  principles. 

Explain  grading  and  labelling  of  meats. 

Prepare/Study  meat  preparation  methods 
including: 

-  moist  heat  cookery 

-  dry  heat  cookery 

-  methods  of  tenderizing 

-  meat  extenders 


Prepare/study  legume  products  as  meat 
alternaties 

-  baked  beans/lentils;  casseroles 

-  soy  protein 

-  soups 

Identify  factors  that  affect  tenderness 
of  red  meat  products: 

-  grades 

-  location  on  animal 

-  aging 

Examine/prepare  ethnic  recipes  using 
these  foods. 


Shank,  Cuide  to  Modern  Meals 
Chapters  21,  22,  23 


Lyall,  Community  Potpourri 
Chapter  7 

Lappe,  Diet  for  a  Small  Planet 
-  also  film 


"The  Beef  Trail"  filmstrip 
series  from  the  Beef  Information 
Centre,  2116  27  Avenue  N.E., 
Calgary,  Alberta,  T2E  7A6 


Beef  Information  Centre  Resources 
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Food  Studies 
Level  10 
Core 


THE  NATURE  OF  FOOD  C  (Meat  and  Alternates) 


CONTENT  CHECKLIST 


nutrients  and  functions 

selection  and  storage  principles 

grades  and  labelling 

conservation  of  nutrients 

consumption  of  fats  and  proteins/begetarianism 

protein  cookery  principles 

meat  alternates 
Alberta  products 
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Food  Studies 
Level  10 
Elective 


FOOD  PLANNING  FOR  TODAY'S  LIFESTYLES 


GENERALIZATIONS: 

Changes  in  today's  lifestyles  are  reflected  in  eating  patterns. 

Changes  in  agricultural  practices.,  in  technological  develop- 
ments, and  in  size  and  the  composition  of  population  affect  on  food 
habits. 

A  balanced  and  satisfying  diet  can  be  adapted  to  suit  variations 
in  individual  and  family  lifestyles,  equipment,  money,  time,  energy 
and  natural  resources. 
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Food  Studies 
Level  10 
Elective 

FOOD  PLANNING  FOR  TODAY'S  LIFESTYLES 
OBJECTIVES: 

1.  Knows  the  concepts  and  principles  of  daily  food  planning. 

Uses  Canada's  Food  Guide  and  the  principles  of  meal 

planning  to  plan  nutritious'meal s . 
Identifies  the  interchangeable  ity  of  resources  in  meal 

planning  -  time,  skill,  facilities,  money  and  energy. 

2.  Understands  factors  affecting  eating  patterns. 

Describes  eating  patterns  that  have  evolved  from  lifestyles 

within  the  local  community. 
Explains  how  individual  and  family  values,  standards  and 

goals  affect  the  use  of  resources  for  the  provision  of 

food. 

3.  Applies  principles  of  management  and  decision  making  to  the 
provision  of  food. 

Plans  and  prepares  nutritious  meals  with  adaptations  for 

individual  and  family  lifestyles. 
Uses  information  on  labels  and  unit  pricing  to  assist  in 

menu  planning  and  acquisition  of  food. 

4.  Evaluates  the  appropriateness  of  food  patterns  and  food  forms. 

Describes  advantages  and  disadvantages  of  food  processinq 

and  food  additives. 
Analyzes  the  appropriateness  of  new  food  forms  and  diets 

for  various  situations. 
Evaluates  one's  own  diet  in  terms  of  daily  requirements, 

value  for  resources  used,  social  and  psychological  needs 

and  wants,  and  special  needs. 
Evaluates  meals  prepared  according  to  cost,  other  resources 

used,  nutrition,  aesthetics,  and  suitability  to  lifestyle 


-  32  - 


Food  Studies 
Level  10 
Elective 


Food  Planning  for  Today's  Lifestyle 
SUGGESTED  LEARNING  ACTIVITIES  RESOURCES 


Study  the  principles  of  food  planning:       Shank,  Guide  to  Modern  Meals 

Chapters  4,  10  and  14 

a)  nutrition 

b)  aesthetics  -  color,  texture,   shape, 
temperature,   flavors 

c)  likes,  dislikes,   preferences 

d)  resource  management  -  time,  costs, 
skills,   facil ities/equipment. 

Examine  how  lifestyle  factors  affect  eating       Shank,  Chapters  1,   5  and  8 
habits:   values,   background,   culture,  money, 
time,   life-cycle  stage.     Investigate  eating 
habits  of:   working  mothers,   single  parent 
families,   busy  teens. 

Identify  the  influences  of  media  on  eating 
habits. 

Investigate  new  foods  and  forms,  e.g.,: 
highly  processed  (fabricated)   foods,   boil-in- 
bag  dinners,  other  Instant/Quick  to  Serve 
foods.     Compare  to  traditional    foods,  discuss 
advantages  and  disadvantages. 

-     Case  Studies     - 

Plan  a  2-day  menu  following  'the  principles         Elliott,   Life's  Like  That  ATA 
of  food  planning  for  a  family  of  4  persons.       Specialist  Council    Publications 
Adapt  the  2-day  menu  to  specific  situation 
(spin  a  wheel   of  fortune). 

a)  limited  budget 

b)  living  alone 

c)  facilities  (microwave  -  equipment) 

d)  limited  time 

e)  limited  skills  or  energy  (handicap) 

f)  staggered  eating  times. 


Select 

,  prepare, 

present  and  evaluate 

i  the 

foods 

jsed  in  some  of  the  above 

menu 

adapta 

tions. 

Examine  how 

individuals  can  eat 

well 

when 

eating 

away 

from 

home,  e.g.,  carried 

lunch, 

fast 

foods,  restaurants. 

Film  -  "Eating  on  the  Run"  from 
the  Alberta  Milk  Foundations 
Shank,  Chapter  9. 
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Food  Studies 
Level  10 
Elective 


FOOD  PLANNING  FOR  TODAY'S  LIFESTYLE 


CONTENT  CHECKLIST: 


principles  of  food  planning 

food  patterns  for  various  lifestyles 

new  foods  and  forms 

planning  and  adapting  menus 

eating  away  from  home 
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Food  Studies 
Level  10 
Core 


FOOD  PLANNING:  SPECIAL  SITUATIONS 
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Food  Studies 
Level  10 
Elective 


FOOD  PLANNING:  SPECIAL  SITUATIONS 


GENERALIZATIONS: 


The  amount  and  kind  of  nutrients  needed  by  individuals  vary  and  are 
influenced  by  heredity,  age,  sex,  size,  activity,  climate,  and  physical 
and  emotional  state. 

Food  habits,  like  other  behavior  patterns,  are  subject  to  deliberate 
modification  by  those  who  are  motivated  to  change  but  are  highly  re- 
sistant to  imposed  attempts  at  change. 

The  attitude  and  information  of  the  meal  planner  about  food  and 
nutrition  influence  the  nutritional  adequacy  of  the  food  habits. 

OBJECTIVES: 

1.  Knows  the  concepts  and  principles  of  daily  food  planning. 

Follows  the  principles  of  food  planning  in  menu  planning  projects. 
Outlines  food  related  problems  for  several  health  or  special 

need  considerations. 
Explains  the  relationship  between  food  intake,  energy  expenditure 

and  weight  control . 

2.  Applies  the  concepts  and  principles  of  daily  menu  planning. 

Plans  and  prepares  a  day's  menu  for  at  least  one  health  or 
special  needs  consideration. 

3.  Recognizes  the  role  of  food  planning  in  promoting  optimum  health 
and  well-being  and  preventing  future  health  problems. 

Distinguishes  between  sound  menu  planning  for  health  and  special 
needs, and  fad  diets  and  food  fallacies  related  to  those  needs. 

Analyses  current  attitudes  and  ideals  related  to  food, 
activity  and  body  awareness. 

4.  Judges  the  adequacy  of  diets  for  health  and  special  needs. 
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Food  Planning:  Special  Situations 
SUGGESTED  LEARNING  ACTIVITIES 


Food  Studies 
Level  10 
Elective 


RESOURCES 


Study  principles  of  meal  planning 

Investigate  historical,  medical,  media 
and  fashion  factors  that  influence 
out  "conception"  of  ideal  weight 
and  fitness.  (Models,  long  distance 
runners, football  players,  grandmother, 
athletes). 

Examine  different  techniques  used  to 
determine  ideal  weight:  skinfold,  mirror, 
height/weight  charts,  personal  opinons. 

Identify  physical,  mental  and  environ- 
mental factors  that  cause  weight  and 
related  social  problems,  (media,  peer- 
pressure,  activities,  culture,  etc.) 

Suggest  methods  for  coping  with  these 
influences  and  factors  such  as: 
behavior  modification,  activity  changes, 
food  intake  control,  support  systems, 
and  the  like. 

Investigate  and  evaluate  a  variety  of 
approaches  to  weight  control  according 
to 

nutrition  needs 

energy  balance 

food  planning  principles 


Identify  some  health  situations  that 
are  related  to  food  intake 
e.g. ,  weight  control 

pregnancy 

anemia 

body  building  -  athletics 

high  activity  demands,  cold 
weather 

convalescencing 
Plan,  prepare,  and  evaluate  meals  for  one 
or  more  of  the  weight  or  health 
considerations. 

NOTES: 


Shank,  Guide  to  Modern  Meals, 
Chapters  4,  10  and  14. 

Media,  art  history  books,  etc., 
Interviews  with  older  people, 
people  of  different  cultures. 


Alberta  Milk  Foundation  materials 


Personal  experience,  surveys, 


Shank,  Chapters  6,  7  and  8. 


Blanchard,  The  Great  Waistland, 
Alberta  Teachers  Association 
Publication,  1982 

Agencies:  "Y" 
Weight  Watchers 
Heart  Foundations 
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Food  Studies 
Level  10 
Elective 


FOOD  PLANNING:  SPECIAL  SITUATIONS 
CONTENT  CHECKLIST: 

food  planning  principles 


food  related  health  problems 

-  weight  problems 

-  fitness  and  food 

-  energy  balance 

factors  related  to  weight  control 

-  body  image 

-  approaches  to  weight  control 

-  social  problems 
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Food  Studies 
Level  10 
Elective 


FOOD  FOR  INDEPENDENT  LIVING 
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Food  Studies 
Level  10 
Elective 


FOOD  FOR  INDEPENDENT  LIVING 


GENERALIZATIONS: 


Making  the  move  to  independent  living  requires  special  effort 
in  the  selection  and  preparation  of  a  balanced  and  satisfying  diet. 

An  understanding  of  basic  management,  food  selection  and  pre- 
paration skills  facilitates  adaptation  to  the  requirements  of  living 
away  from  home. 

Opportunities  for  enhancement  of  self-worth  and  sharing  exist  in 
food  preparation  for  independent  living. 

OBJECTIVES: 

1.  Knowshow  to  obtain  and  use  resources  in  the  community  related 
to  the  provision  of  food. 

2.  Applies  the  concepts  and  principles  of  daily  food  planning  and 
management. 

Uses  Canada's  Food  Guide  and  the  principles  of  meal 
planning  to  plan  balanced  meals. 

Identifies  areas  of  food  preparation,  nutrition,  manage- 
ment, and  consumerism  that  require  adaptation  for 
independent  living. 

Demonstrates  adaptations  of  basic  management,  food  selection 
and  preparation  skills  as  required  for  successful  independent 
living. 

Proposes  ways  of  enhancing  self-esteem  through  food  related 
activities. 

3.  Analyses  situations  requiring  adaptations  of  equipment,  meal 
planning  and  preparation. 

Chooses  equipment  basics  for  an  initial  kitchen  situation. 
Projects  menus  and  costs  over  a  specified  time  period. 

4.  Evaluates  meals  prepared  and  plans  made. 
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Food  for  Independent  Living 
SUGGESTED  LEARNING  ACTIVITIES 


Food  Studies 
Level  10 
Elective 


RESOURCES 


Study  principles  of  meal  planning. 

Investigate  and  report  regarding  consumer 
skills  such  as: 

-  shopping  efficiently,  and  effectively, 

-  equipment  needs,  good  planning, 

-  possible  shopping  activities.  Prepare 
a  shopping  list  and  have  students  estimate 
cost  of  the  items.  Then  have  groups: 

(1)  shop  for  items  in  a  hurry 

(2)  buy  at  a  corner  store 

(3)  shop  for  best  buy  at  a  large  food  store 

(4)  buy  "nothing  but  the  best"  etc. 
Compare,  evaluate  the  results. 

Present  students  with  menus  to  assess 
according  to  -  time,  cost,  energy,  skills 
and  equipment  needed. 

Evaluate  and  adapt  menus  to  suit  specific 
situations,  e.g.,  -  sharing  apartment  (2 
persons)  -  individual  living  along 

-  low  budget  -  cooking  skills  -  limited 
equipment  -  staggered  eating  times  - 
time  constraints. 

Study  the  full  range  of  uses  of  any  some 
selected  appliances,  and  prepare  meals  using 

-  crock  pot  -  slow  cooker 

-  toaster  broiler 

-  microwave 

-  pressure  cooker 

-  fry  pan 

-  hot  plate 

-  blender 

-  iron 

Propose  guidelines  for  equiping  a  "Minimum 
Kitchen"  -  food  staples,  preparation, 
serving  and  cleanup  equipment. 

Identify  (practice  if  time  permits)  some 
ways  of  entertaing  simply  with  food  sharing 
food  preparation  with  others,  etc. 

NOTES: 


Shank,  Guide  to  Modern  Meals 
Chapters  4,  10  and  14. 


Local  grocery  stores 


Cookbooks  -  assorted 

Utility  Companies  -  Resources 
equipment  kits 


Shank,  Chapter  11. 


Butterick  Kit: 

"Independent  Living"  filmstrip 

series. 
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Food  Studies 
Level  10 
Elective 


FOOD  FOR  INDEPENDENT  LIVING 

CONTENT  CHECKLIST: 

principles  of  food  planning 

shopping  skills 

resource  management  in  specific  situations 

small  appliance  uses 

equipping  a  kitchen 

meal  planning  adaptations  for  singles. 
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FOOD  STUDIES  20 


Food  Studies 
Level  20 
Core 


FOOD  NEEDS  AND  PATTERNS 


GENERALIZATIONS: 

Inadequate,  excessive,  or  imbalanced  intakes  of  nutrients  are 
be  detrimental  to  health. 

The  digestion,  absorption,  and  utilization  of  food  components 
are  interrelated  processes  influenced  by  the  physical  and  chemical 
nature  of  the  foods  ingested,  the  physical  and  emotional  state- of 
the  individual ,  and  the  interactions  of  the  various  nutrients  of 
the  matabolic  process. 

Food  patterns  are  influenced  by  psychological  and  socio- 
economic factors:  developments  in  production,  technology  and  dis- 
tribution will  also  alter  food  choices. 

People's  food  patterns  may  be  difficult  to  change. 
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Food  Studies 
Level  20 
Core 

FOOD  NEEDS  AND  PATTERNS 
OBJECTIVES: 

1.  Understands  basic  concepts  in  nutrition. 

Review  basic  nutrition  from  Food  Studies  10. 
Explains  the  processes  of  digestion,  absorption,  and 

metabolism  of  nutrients  for  growth,  repair, 

regulatory  processes,  and  energy. 
Explains  the  interrelated  functions  of  nutrients. 
Explains  the  implications  of  deficiencies  and  excesses 

of  each  of  the  key  nutrients. 

2.  Understands  factors  affecting  food  patterns. 

Explains  how  history  and  culture,  social  changes, 

psychological  factors,  economic  conditions  and  food 
technology  influence  food  habits. 
Explains  the  relationship  between  motivation  and  change 
in  food  patterns. 

3.  Evaluates  food  patterns. 

Interprets  personal  food  patterns  in  terms  of  nutritional 

needs. 
Explains  eating  patterns  in  terms  of  beliefs  about  and 

availability  of  foods. 
Critiques  position  statements  re  current  issues  in 

health  and  diet. 
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Food  Studies 
Level  20 
Core 


Food  Needs  and  Patterns 
SUGGESTED  LEARNING  ACTIVITIES 


RESOURCES 


Review/pretest  nutrition  basics  from  Food 
Studies  10. 

Follow  the  breakdown  of  food  from  consump- 
tion to  metabolism.  Study  each  major 
nutrient  and  interactions. 

Investigate  some  current  articles/opinions 
re  nutrition  in  recent  periodicals,  examples 

weight  control 

vegetarianism 

"health"  foods 

megavitamins 

additives 

"artificial"  foods 

cholesterol 

hyperactivity 

all ergies 

By  surveying  peers  in  the  school ,  identify 
food  patterns  and  the  main  factors 
affecting  choices  e.g.,  availability  of 
food,  physiological  needs,  emotional/ 
psychological  state,  social  pressures, 
cultural  influences,  advertising,  marketing, 
foreign  influences,  religion,  status,  after 
school  jobs. 

Brainstorm  ways  of  improving/changing  food 
patterns. 

Prepare  and  "market"  suggested  food 
products  in  the  school . 

Carry  out  a  home  project  to  modify  family 
eating  patterns.  Examine  the  problems  of 
change. 

Discuss  trends  in  family  meals  such  as: 
snacking,  fast-food  outlets,  staggered 
meals,  "convenience"  foods,  new  foods, 
meals  away  from  home.  • 

Identify  ways  the  following  types  of  pro- 
grams currently  influence  people's  eating 
habit:  media,  government  agencies,  school 
programs,  local  Health  Units,  volunteer 
societies,  insurance  companies,  weight 
control  groups. 


Largen,  Guide  to  Good  Food 
Chapters  1  and  2. 

Hamilton  and  Whitney,  Nutrition 
Concepts  and  Controversies, 


New  York,  West  Publishing  Co. 1982 
(With  Instructor's  Manual  and 
Study  Guide) 

Magazine  "Nutrition  Today" 

Newsletter  "The  Health  Letter" 
(biweekly)  Communications 
Incorporated,  Box  326,  San  Antoni 
Texas,  U.S.A.  78292  ($22/year) 
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Food  Studies 
Level  20 
Core 


FOOD  NEEDS  AND  PATTERNS 

CONTENT  CHECKLIST: 

nutrition 

current  nutrition  issues 

digestion,  absorption,  metabolism 

food  pattern  influences 

family  meal  patterns 

changing  food  patterns 

assessment  of  nutritional  needs 
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Food  Studies 
Level  20 
Core 


ADVANCED  FOODS  A 

(Fruits,  vegetables, 
breads,  and  cereals) 


GENERALIZATIONS 


Fruits,  vegetables,  breads,  and  cereals  make  a  unique  contribution 
to  our  food  patterns. 

Food  storage,  preparation  and  preservation  methods  are  designed 
to  retain  or  enhance  the  initial  nutritive  value,  safety,  and  sensory 
qualities  of  food. 

•  The  growing  and  processing  of  vegetables  and  grains,  a  renewable 
resource,  facilitates  the  growth  and  expansion  of  industry  in  Alberta. 

People  are  more  likely  to  accept  a  wide  variety  of  foods  if  they 
have  wide  experience,  knowledge,  and  appreciation. 
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Food  Studies 
Level  20 
Core 


ADVANCED  FOODS  A 

(Fruits,  vegetables, 
breads  and  cereals) 


OBJECTIVES: 

1.  Knows  basic  concepts  related  to  the  two  food  groups. 

Review  nutritional  contributions,  selection,  storage  and 
preparation  principles  for  foods  in  these  two  groups 
(Food  Studies  10). 

Explains  standards  and  criteria  for  the  processing,  grading 
labelling,  and  use  of  additives  in  these  two  groups. 

2.  Understands  principles  of  food  preparation  for  these  two  groups. 

Categorizes  preparation  techniques  to  match  product  forms. 
Describes  ways  to  increase  the  acceptability  of  less 
popular  forms  of  products  from  these  two  groups. 

3.  Evaluates  products  and  progress  in  skill  development. 

Establishes  criteria  for  the  evaluation  of  products  prepared 
considering  cost,  convenience,  nutrition,  and  acceptability. 

Suggests  creative  ways  to  enhance  standard  techniques  of 
food  preparation  and  service. 

4.  Integrates  learning  from  the  module  to  solve  problems. 

Researches  the  relative  cost  to  the  ecology  of  the  production 

of  various  forms  of  these  foods. 
Researches  the  production,  marketing  and  economic  impact  of 

Alberta  fruit,  vegetable,  bread  and  cereal  products. 
Appreciates  the  contribution  of  locally  grown  and  preserved 

foods  to  increased  food  choices. 
Prepares  meal  plans  using  new  techniques  and  foods. 
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Food  Studies 
Level  20 
Core 


Advanced  Foods  A 
SUGGESTED  LEARNING  ACTIVITIES 


RESOURCES 


Review  nutrients  in  these  foods. 

Review  selection,  storage  and  preparation 
principles  for  foods  in  these  groups. 

Investigate,  prepare  and  preserve  local 
food  products  such  as  rhubarb,  crabapple, 
rose  hips,  berries,  dandelion,  muchrooms, 
garden  begetables,  pumpkin,  marrow, 
sauerkraut,  wheat,  buckwheat. 

Prepare  homemade  pastas, other  noodle  and 
pancake  products. 

Investigate  variations  of  foods  in  these 
groups  and  practice  a  variety  of  preparation 
techeniques. 

Product  examples:  squash,  eggplant,  fiddle- 
heads,  asparagus,  sprouts,  melons,  avocado, 
unusual  tropical  fruits,  triticale,  rye, 
wild  rice,  multigrain  products. 


Discus 
produc 
groups 

Com par 
and  hi 
(e.g., 


s  developments  in  agricultural 

tion  vis-a-vis  new  products  in  these 


e  costs  of  home  grown,  unprocessed 
ghly  processed  forms  of  the  same  food 
potatoes) . 


NOTES 


Largen,  Guide  to  Good  Food 
Chapters  13  and  15. 

Lyall ,  Community  Potpourri 


Alberta  Agriculture 
Publ  ications 
"Connection"  newsletter 


Cookbooks,  food  magazines 


Alberta  Agriculture  Film 
"Our  Renewable  Resource" 

Agriculture  Canada,  'Food 
Preservation  Practices  in  the 
Home"  publication,  5158/E. 

Energy  Mines  and  Resources,  Canadc 
"Energy  Management  For  The 
Future",  Study  Unit  3,  Energy 
and  Food. 
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Food 

Studies 

Level 

20 

Core 

ADVANCED 

FOODS  A 

(Fruits,  v 

egetables. 
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d  cereals] 

CONTENT  CHECKLIST: 

Nutrition 

Selection,  sto 

rage,  and  pre 

paration  principles 

Meal  planning 

with  new  techniques 

Unusual  fruits 

and  vegetabl 

es/breads 

and 

cereal s 

Agricultural  d 

evelopments  - 

costs  of 

prod 

uction 

Food  preparation  skills 

Local  food  ind 

ustries 
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Food  Studies 
Level  20 
Core 


ADVANCED  FOODS  B 

(Meat,  milk  products 

and  eggs) 


GENERALIZATIONS: 

Meat,  milk  products  and  eggs  make  a  unique  contribution  to 
our  food  patterns. 

Adequate  nutrition  can  be  attained  with  many  combinations 
of  foods  commonly  available  throughout  the  world.  No  single  food 
pattern  is  essential  to  health. 

The  production  and  processing  of  these  foods  is  a  major 
Alberta  industry. 
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Food  Studies 
Level  20 
Core 

ADVANCED  FOODS  B 
THE  NATURE  OF  FOOD:  (Meat, 
milk  products,  and  eggs) 

OBJECTIVES: 

1.  Knows  basic  concepts  related  to  each  of  these  two  food  groups. 

Reviews  nutritional  contributions,  selection,  storage  and 

preparation  principles  for  foods  in  these  two  groups 

(Food  Studies  10). 
Explains  standards  for  the  processing,  grading,  labelling, 

and  use  of  additives  in  these  two  groups. 
Explains  the  principle  of  protein  complementarity. 
Identifies  diet  practices  with  protein  foods  related  to 

culture,  religion,  philosophy,  and  moral  decisions. 

2.  Understands  principles  of  protein  cookery  specific  techniques 
for  meat  and  milk  products. 

Categorizes  products  included  in  the  food  groups  according 
to  methods  of  preparation,  nutritive  value,  and  cost. 

Describes  ways  to  increase  the  acceptability  of  less 
expensive  forms  of  products  from  these  two  food  groups. 

3.  Applies  concepts  and  principles  of  preparation  of  these  two  food 
groups  to  new  situations. 

Prepares  various  products  such  as  bean  curd,  veal,  seafood, 

wild  game,  rabbit,  etc.,  to  become  aware  of  the  range  of 

possibilities  within  these  food  groups. 
Justifies  choice  of  specified  forms  of  products  from  each 

group  (considering  quality  of  end  product,  cost,  convenience 

and  nutritive  value). 
Justifies  choice  of  food  preparation  techniques  for  specific 

products. 

4.-  Evaluates  products  and  progress  in  skill  development. 

Establishes  criteria  for  the  evaluation  of  products 

developed  in  the  laboratory. 
Evaluates  products  in  terms  of  personal  and  cultural 

acceptance. 

5.  Integrates  learning  from  the  module  to  solve  problems. 

Researches  the  relative  cost  to  the  ecology  of  the 

production  of  various  forms  of  protein. 
Researches  the  production,  marketing  and  economic  impact 

of  Alberta  milk,  meat,  and  egg  products. 
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Food  Studies 
Level  20 
Core 


ADVANCED  FOODS  B 

(Meat,  milk  products  and  eggs) 

SUGGESTED  LEARNING  ACTIVITIES 


RESOURCES 


Review,  selection,  storage,  preparation 
principle  for  foods  in  these  groups. 

Study  the  processing,  grading,  labelling 
and  additives  used  for  milk,  cheese,  eggs 
and  meat. 

Investigate  various  ways  to  meet  protein 
requirements  using  different  combinations, 
dairy,  pulses,  eggs,  nuts/seeds,  grains. 

Investigate  diet  practices  related  to 
protein  foods  e.g.,  culture  and  religious 
philosophy  -  Mennonite,  kosher,  Lenten 
laws,  Vegetarianism. 

Investigate  local  industries  that  produce 
products  from  these  groups  e.g.  poultry, 
dairy,  cattle,  egg,  lamb,  pulse. 

Examine  economic  impact  of  the  industries. 

Discuss  home  production  of  protein  foods 
e.g.,  rabbits,  chickens,  beef,  fish,  beans, 
yogurt  and  cheese. 

Discuss  wild  fowl,  fish,  and  game  as 
protein  providers.  Prepare  and  preserve 
using  appropriate  techniques  (aging, 
marinating)  if  possible. 

Explore  a  variety  of  less  common  foods  from 
these  groups  e.g.,  lamb,  variety  meats,  tofu, 
veal,  seafoods,  duck,  geese,  capons. 

Evaluate  foods  prepared  according  to  nutrient 
content,  cost,  palatabil ity,  cultural 
acceptance,  and  other  resource  demands. 


Larcen,  Guide  to  Good  Food 
Chapters  12,  14. 

Agriculture  Canada  booklets 
Alberta  Egg  and  Fowl 
Marketing  Board  publications 
Beef  Information  Centre 
publications,  2116  27  Avenue  N.E., 
Calgary    T2E  7A6 

Lappe,  (Film  and  book) 

Diet  for  Small  Planet 

Arusha  -  Cross  Cultural  Centers 

Lyall,  Community  Potpourri 

Chapter  7. 

More  with  Less,  Mennonite  Cookbook 

Lyall,  Chapters  3  and  13. 

Pulse  Food  Growers,  Bow  Island 
Bean  Plant 


Alberta  Fish  and  Wildlife 

Organizations 

K.  Bennet,  49  North  Cooks  Wild 

1980 

Alberta   Lamb  Marketing  Board 
Local   Markets 
Dept.   of  Fisheries 
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Food  Studies 
Level  20 
Core 


ADVANCED  FOODS  B 

(Meat,  milk  products 

and  eggs) 


CONTENT  CHECKLIST: 

Selection,  storage  and  preparation  principles 

Processing 

Grading 

La  bell ing 

Use  of  additives 

Diet  practices  relating  to  protein  consumption 

Protein  complementarity 

Local  protein  products 

Protein  foods  from  the  wilds 

Cooking  techniques  with  protein 

Vocabulary: 

al bumin 

rennet 

casein 

collagen,  elastin 

industrial/fluid  milk 

meat  analogs 


-  56  - 


Food  Studies 
Level  20 
Elective 


FOOD  HANDLING  &  PROCESSING 

GENERALIZATIONS: 

The  safety  of  food  is  determined  by  its  natural  qualities,  by 
the  procedures  used  in  production  and  processing,  and  by  the  sanitary 
measures  used  in  the  handling  and  storing  of  food  in  the  market  and 
in  the  home. 

Federal,  provincial  and  local  agencies  work  toward  the  protection 
and  guidance  of  consumers  in  their  purchase  of  certain  foods  by 
assuring  their  wholesomeness  and  freedom  from  adulteration,  by  establish- 
ing standards  for  identifying,  labelling,  and  advertising. 

Informed  consumers  making  rational  and  discriminating  choices  in 
the  purchase  of  food  can  influence  the  functioning  of  the  market  to 
serve  consumer  interests  and  to  improve  the  effective  use  of  resources. 
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Food  Studies 
Level  20 
Elective 


FOOD  HANDLING  &  PROCESSING 


OBJECTIVES: 

1.  Knows  government  regulations  as  they  relate  to  specific  aspects 
of  the  food  processing  industry. 

Describes  government  regulations  concerning  labelling, 
additives,  fortification  and  enrichment. 

2.  Applies  concepts  and  principles  of  sanitation  and  safety  to  food 
preservation. 

Relates  types  of  food  poisoning  to  potential  sources  and 

causes  wi thing  given  preservation  processes. 
Demonstrates  techniques  that  ensure  safe  food  handling. 

3.  Applies  concepts  and  principles  of  food  preparation. 

Demonstrates  skill  in  methods  of  preserving  a  variety 
of  food  products  in  a  variety  of  ways  (i.e.,  canning, 
freezing,  dehydration). 

4.  Evaluates  products  and  processes. 

Compares  appropriateness  of  specific  food  preservation 
and  storage  techniques  in  terms  of  the  natute  of  the 
food,  pa.latabil  ity,  facilities,  availability,  economy 
and  nutr'itive  value. 

Evaluates  products  produced  in  laboratories  according. to 
criteria  for  acceptable  products. 

Evaluates  new  food  products  available  in  the  marketplace. 

5.  Appreciates  the  career  potential  in  the  food  processing  industry. 

Researches  careers  in  the  food  preservation  and  processing 
industries  and  the  training  required. 
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Food  Studies 
Level  20 
El ective 


Food  Handling  &  Processing 
SUGGESTED  LEARNING  ACTIVITIES 


RESOURCES 


Investigate  the  laws  and  government 
agencies  which  restrict  and  regulate 
public  food  handling. 

Invite  health  inspector  to  demonstrate/ 
explain  how  to  comply  with  regulations 
e.g.,  scrub  a  board,  sanitizing  dishes. 

Visit/investigate  a  food  processing 
industry. 

Practice  preservation  methods  with 
locally  available  foods,  e.g.,  rhubarb, 
crabapples,  beef,  fruit  leathers. 

Compare  processed  (boil-in-pouches,  T.V. 
dinners,  new  convenience  foods)  and 
unprocessed  foods  for  costs/nutritive 
value/acceptabil ity/time. 

Research  new  food  forms  available,  i.e.. 
'synthetic'  foods,  new  processing 
methods. 

Discuss/debate  issues  such  as: 

-  the  role  of  additives 

-  "pure"  foods  and  good  nutrition 

-  "convenience"  forms 

Compare/evaluate  the  available  forms  of 
individual  foods  such  as  milk,  fruits, 
meats. 


Study  and  discuss  the  marketing  cycle  of 
foods  and  the  costs  of  producing,  processing 
and  distributing. 

Discuss  advertising  and  other  cultural 
factors  influencing  choice  of  foods. 

Plan  and  prepare  meals  that  reflect  more 
conservative  attitudes  as  a  result  of  the 
above. 

NOTES: 


Publications  from  Alberta  and 
Canada  Consumer  and  Corporate 
Affairs 

Health  Protection  Branch 

Local  Board  of  Health 

Lyall,  Community  Potpourri 


Largen,  Guide  to  Good  Food, 
Chapter  10 


Local  stores,  "The  Futurist" 
magazine 


Largen,  Guide  to  Good  Food 
Chapters  8,  9  and  10. 


Cote,  People,  Food  and  Science 
Chapter  22 


Agriculture  Canada,  "Your  Food 
Dollars  -  Where  Do  They  Go?" 
booklet  #5146E 

Energy,  Mines  and  Resources  Canada, 
"Energy  Management  for  the  Future" 
500  Booth  Street,  Ottawa  K1A  0E4 
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Food  Studies 
Level  20 
Elective 


FOOD  HANDLING  &  PROCESSING 

CONTENT  CHECKLIST: 

Government  regulations  in  food  handling  and  processing 

Health  inspection 

-  food  born  illness  -  types 

-  restaurant  controls 

Commercial  product ion/ processing 
Food  preservation 

-  preventing  food  spoilage 

-  preservatives/additives 

Marketing  cycle  of  foods 

Techology  and  food  processing 

Vocabulary: 

botul ism 

ptomaine 

staphlococcus 

salmonella 

perfringens 

enzymes 

yeast 

bacteria 

oxidation 

molds 

chemical  poisoning 
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Food  Studies 
Level  20 
Elective 


CANADIAN  FOOD  HERITAGE 
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Food  Studies 
Level  20 
Elective 


CANADIAN  FOOD  HERITAGE 


GENERALIZATIONS: 

Food  habits  of  individuals  change  as  a  result  of  indirect 
influences  such  as  changes  in  food  supply  resulting  from  advances 
in  production,  technology,  and  distribution;  economic  resources; 
and  the  educational,  social,  and  cultural  environment. 

The  kinds  of  foods  chosen,  the  ways  they  are  prepared,  their 
groupings  in  meals,  and  even  the  manner  in  which  they  are  served 
and  eaten  constitute  the  food  customs  that  are  characteristic  of 
a  country  or  region.  Though  these  customs  differ  widely,  they  can 
meet  nutrient  needs  equally  well. 

Immigration  changes  and  enriches  our  eating  patterns. 

OBJECTIVES: 

1 .  Accepts  differences  and  diversity  in  Canadian  food  patterns. 

Identifies  regional  and  cultural  food  patterns. 
Selects  an  in-depth  study  of  the  cuisine  of  one  region 
or  culture  of  Canada. 

2.  Knows  the  career  potential  in  food  industries  related  to  the 
Canadian  food  heritage. 

Conducts  a  survey  of  the  food  outlets  that  provide  foods 
identified  with  our  Canadian  heritage. 

3.  Understands  the  relationship  of  variations  in  geography,  climate 
culture,  religion,  and  socio-economic  status  on  food  patterns. 

Summarizes  why  similarities  and  differences  in  food 
patterns  exist  for  several  regions  in  Canada. 

4.  Knows  methods  of  preparing  foods  that  reflect  selected  regional 
Canadian  cuisine. 

Prepares  several  dishes  from  a  given  region  or  culture  in 
Canada. 
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Food  Studies 
Level  20 
El  ective 


Canadian  Food  Heritage 
SUGGESTED  LEARNING  ACTIVITIES 


RESOURCES 


Review  meal  planning  principles 

Survey  class  members  to  uncover  foods  that 

may  have  a  regional  or  ethnic  background. 

-  class  demonstration  to  select,  prepare 
and  evaluate  foods  from  this  group. 

Study  immigration  patterns  and  foods 
immigrants  brought  with  them.   Investigate 
foods  from  particular  groups  such  as  Indian, 
Mennonite,  other  European  immigrants. 

Investigate  and  prepare  a  typical  meal  from 
a  pioneer  prairie  home.  Consider  problems 
of  storage,  equipment,  nutrition.  Consider 
processess  such  as  curing  mea^/drying  fruit 
and  canning  meat,  cheese  making,  jam  and 
butter  making. 

Visit  museums  and  interview  pioneers. 

Groups  pick  a  Canadian  region,  investigate 
its  typical  foods  and  why  they  have  become 
characteristic. 

Culmination  -  A  Canadian  foods  buffet. 

Some  Canadian  food  products  : 
fiddleheads 
wild  rice 
Winnipeg  sockeye 
Saskatoons 
B.C.  salmon,  etc. 

Visit  a  local  food  industry. 


NOTES 


Largen,  Guide  to  Good  Food. 
Chapter  11 . 


Lyall,  Community  Potpourri, 
Chapters  2,  3,  5  and  6. 


Mclntyre,  Take  Time  to  Celebrate 
Henry  Wise  Wood  High  School, 
Calgary 


Museum  Kits  (cookery) 

Canadian  Home  Economics  Associatic 
College  of  Canadian  Cooking  - 
CHEA,  151  Slater  St.,  Ottawa,  Ont 
KIP  5H3 
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Food  Studies 
Level  20 
Elective 


CANADIAN  FOOD  HERITAGE 

CONTENT  CHECKLIST: 

Beliefs,  Values  and  Resources  in  food  patterns 
Ethnic  food  patterns  in  Canada 
Pioneer  cookery 

-  preservation  techniques 
Regional  food  patterns 
Local  food  products 
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Food  Studies 
Level  20 
Elective 


INTERNATIONAL  FOODS 
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Food  Studies 
Level  20 
El  ective 


INTERNATIONAL  FOODS 

GENERALIZATIONS: 

The  kinds  of  foods  chosen,  the  ways  they  are  prepared,  their 
grouping  in  meals,  and  even  the  manner  in  which  they  are  served  and 
eaten  constitute  the  food  customs  that  are  characteristic  of  a  country 
or  region.  Though  these  customs  differ  widely,  they  can  meet  nutrient 
requirements  equally  well. 

Specific  foods,  methods  of  preparation  and  serving,  and  times 
at  which  foods  are  eaten,  acquire  symbolic  meanings  associated  with 
religious  beliefs  and  ceremonies,  social  usages,  status,  ethnic  and 
family  traditions. 

Skill  in  food  planning  and  preparation  of  ethnic  foods,  in  addition 
to  satisfying  family  values  and  goals,  has  potential  as  a  local  industry 
and  is  a  means  of  preserving  local  culture. 

OBJECTIVES: 

1.  Demonstrates  accepted  techniques  for  the  preparation  of  ethnic 
foods. 

Prepares  the  food  of  an  ethnic  group  in  a  manner  that  meets 
acceptable  standards  for  preparation,  product  and  service. 

2.  Integrates  learnings  to  understand  various  facets  of  a  given 
culture. 

Researches''food  patterns,  special  holidays,  customs,  and 

taboos  related  to  the  food  habits  of  a  particular  cultural 

group. 
Calculates  the  nutritional  components  of  a  typical  day's 

diet  for  a  specified  cultural  group. 
Investigates  the  availability  of  ethnic  foods  in  the  community 

and  relates  it  to  specific  aspects  of  community  lifestyles. 
Examines  geographic  location  and  climate  as  they  relate  to 

the  availability  of  foods. 

3.  Appreciates  the  richness  of  the  history  and  culture  of  ethnic 
groups. 
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Food  Studies 
Level  20 
El  ective 


International  Foods 
SUGGESTED  LEARNING  ACTIVITIES 


RESOURCES 


Comparative  study  approaches: 

a.  Study  the  food  groups 
-  investigate  the  variations 

among  cultures  and  countries 
e.g.,  prepare  and  evaluate 
bread  products  from  several 
different  countries. 

b.  Investigate  different  cultures 
and  countries  and  prepare  typical 
foods.  Evaluate. 

c.  Select  types  of  foods  -  identify 
their  variations  -  prepare, 
evaluate.   For  example:  wrapped 
foods  -  wonton,  perogy,  ravioli, 
samosas,  empanada,  varenyky; 
crepes  -  tortilla,  canelloni, 
pancake;  soups  -  borscht,  chowders, 
ox  tail,  broth,  fruit,  gazpacho. 

Research,  investigate  -  food  patterns, 
special  customs,  holidays  and  feasts. 

Use  equipment  from  ethnic  food  preparation 
such  as  pasta  makers,  special  pans,  etc. 

VTR  -  demonstration  of  food  preparation 

International  Food  Fair 

Resources  -  guest  speakers,  local  food  out- 
lets, and  stores,  community  ethnic  groups. 

NOTES 


Largen,  Guide  to  Good  Food, 
Chapters  19,  20,  21,  and  22 


Ethnic  Cookbooks 

Butterick  Kit  "Foreign  Foods" 


Cote,  People,  Food  and  Science, 
Chapters  26  -  33 


Utility  companies  publications 
and  equipment 
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Food  Studies 
Level  20 
El  ective 


INTERNATIONAL  FOODS 


CONTENT  CHECKLIST: 


Universality  of  food  types 

Variety  of  food  types 

Food  customs 

Geography  and  climate  related  to  food  availability 
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Food  Studies 
Level  30 
El ective 


KITCHEN  PLANNING 
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Food  Studies 
Level  30 
El ective 

KITCHEN  PLANNING 

GENERALIZATION: 

The  facilities  of  the  kitchen  can  be  designed  for  efficiency 
and  conservation  of  all  resources. 

The  selection  and  use  of  types  of  equipment  are  determined  by 
available  human  and  non-human  resources. 

Various  items  of  equipment  can  preform  essentially  the  same 
task. 

The  kitchen  is  a  potentially  hazardous  work  area  and  the  proper 
selection,  use  and  maintenance  of  equipment  will  reduce  hazards. 

Various  careers  and  employment  opportunities  arise  from 
designing  building  and  equipping  kitchen  facilities. 

OBJECTIVES: 

1.  Knows  basic  components  of  a  kitchen  and  the  design  festures 
that  are  conducive  to  safe,  efficient  use  of  space  and 
equipment. 

Describes  factors  in  the  selection  of  floor  plans 
and  equipment  for  efficient,  safe  working  areas. 

2.  Applies  concepts  and  principles  to  new  situations. 

Demonstrates  the  safe  use  simple  repair  and 
maintenance  of  kitchen  equipment. 

Adapts  kitchen  plans  to  make  them  more  efficient 
for  special  needs. 

Develops  a.  plan  for  the  acquisition  of  small  and 
large  equipment  for  specified  needs  considering 
resources  and  lifestyle. 

Computes  costs  of  owning  and  operating  kitchen 
kitchen  equipment  in  terms  of  human  and  non- 
human  resources,  including  the  ecology  of 
specified  practices. 

Evaluates  kitchen  plans,  materials  and  equipment. 

3.  Aware  of  careers  associated  with  designing,  building  and 
equipping  kitchen  facilities. 
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Food  Studies 
Level  30 
El  ective 


Kitchen  Planning 
SUGGESTED  LEARNING  ACTIVITIES 


RESOURCES 


Discuss  (using  questionnaire,  pictures, 
personal  experience)  "the  Kitchen": 
function,  expectations,  and  family 
needs. 

Analyse  kitchen  efficiency: 

-  work  triangl es 

-  work  centres 

-  traffic  patterns 

-  storage  principles 

Read  kitchen  plans  -  understand 
symbols  scale  drawings.  Discuss  and 
study  kitchen  styles: 

-  U-shaped 

-  L-shaped 

-  corridor 

-  island 

-  one  wal  1 

Investigate  varieties  available  in: 

a)  materials  -  flooring,  walls, 

counters 

b)  fixtures   -  lighting,   cupboards, 

ventilation  systems 

c)  appliances  -  major/smaller,  new 

developments 

Compare  a  number  of  appliances  in 
relation  to: 

-  cost  of  purchase 

-  energy  efficiency 

-  function 

-  maintenance 

Guest  speaker  to  discuss:  common 
preventive  maintenance  methos  - 
repair/safety 


Trans  Alta  Utilities  Publications 
"Success  with  Energy  Management" 
"Kitchen  and  Laundry  Planning" 


Largen,  Guide  to  Good  Food,  Ch.  6 


Local  outlets 


Canada  Consumer  and  Corporate 
Affairs,  Energuide  booklets. 


Electric  Utility  personnel 
Carpentry  and  cupboards  shops 


continued 
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Food  Studies 
Level  30 
El ective 


Kitchen  Planning 
SUGGESTED  LEARNING  ACTIVITIES  RESOURCES 


Discuss  or  debate  such  topics:  "Canadian  Consumer"  magazine 

-  over  abundance  of  electrical  appliances  "Consumer  Reports"  magazine 

-  energy  efficiency  in  kitchen  design 

-  child  proofing  the  kitchen,  safety      "Harrowsmith"  magazine 

-  alternatives  to  electrical  appliances 

-  emergency  planning. 


After  describing  a  certain  family  situation 
design  a  kitchen  plan.  Estimate  cost  of 
materials,  labout,  and  equipment  and 
ecological  implications. 


NOTES: 
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Food  Studies 
Level  30 
Elective 


KITCHEN  PLANNING 

CONTENT  CHECKLIST: 

kitchen  planning  philosophies 
kitchen  efficiency 
floor  plans 

kitchen  -  styles 

-  materials 

-  fixtures 

-  appliances 

-  newest  developments 


energy  efficiency 

safety,  maintenance,  simple  repairs 

i 
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Food  Studies 
Level  30 
Core 


INDIVIDUALIZING  FOOD  PATTERNS 
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Food  Studies 
Level  30 
Core 


INDIVIDUALIZING  FOOD  PATTERNS 


GENERALIZATIONS: 

Body  needs  for  nutrients  change  with  physical  condition,  age 
and  environment. 

Adaptations  in  food  selection,  preparation  and  presentation 
can  accommodate  special  nutritional  needs. 

Employment  opportunities  result  from  agencies  and  resources 
which  are  available  to  meet  special  nutritional  needs. 

OBJECTIVES: 

1.  Knows  basic  concepts  related  to  physical  conditions  requiring 
adaptive  diets. 

Explains  the  relationship  between  malnutrition  in  the 
prenatal  and  infant  periods  and  the  possibilities  of 
physical  and  mental  complications  later  in  life. 

Explains  common  diet  terms. 

2.  Applies  the  principles  of  daily  food  planning  in  individualizing 
diets  for  special  needs. 

Demonstrates  steps  in  food  planning,  preparation  and 
service  of  foods  for  a  minimum  of  three  special  diets. 

3.  Recognizes  the 'physical  and  emotional  effects  of  dietary 
restrictions  on  individuals  and  family  members. 

Evaluates  special  diet  foods  or  menus  for  acceptability. 
Investigates  personal  experiences  with  food  restrictions 
and  their  effects  on  self  and  family. 

4.  Evaluates  several  career  and  volunteer  opportunities  associated 
with  providing  services  and  resources  to  meet  special  diet  needs 

Researches  career  and  employment  opportunities  available 
in  the  area  of  special  diets. 
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Individualized  Food  Patterns. 
SUGGESTED  LEARNING  ACTIVITIES 


Food  Studies 
Level  30 
Core 


RESOURCES 


Review/pretest  nutrition  basics  from  Food 
Studies  20. 

Research/study  changing  nutrient  needs  for 
people  at  varying  stages  in  the  life  cycle. 
Include  pregnancy  and  infancy  stages. 

Investigate  nutrient  problems  which  may  be 
disease,  allergenic,  metabolic  or  mobility 
related.  Plan  menus  to  suit  specific  needs 
for  3  or  more  of  the  nutrient  problems 
discussed.  Prepare  and  evaluate  the 
special  diet  meals. 

Guest  speakers:  to  relate  personal 
experience  with  special  diet  planning  and 
effect  on  their  lives  -  entertaining, 
socializing,  personal  values,  family,  etc. 

Interview  a  dietitian  or  diet  counsellor. 

"Disabled  Food  Lab"  -  students  prepare  a 
meal  in  a  wheel  chair  with  one  hand,  or 
blindfolded  with  an  assistant.  Evaluate 
the  problems. 

Complete  a  report  on  time  spent  as  an 
observer  in  a  community  program  designed 
to  meet  special  diet  needs,  e.g.,  Meals 
on  Wheeels,  Day  Care,  Senior  Citizens 
lodge,  Hospital  Kitchen. 

Research  special  diet  foods  in  local 
outlets  with  respect  to  cost,  nutrition 
information,  general  availability. 

NOTES : 


Mowry's  Williams: 
and  Diet  Therapy 


Basic  Nutrition 


Weight  Watchers,  Diabetic 
Association,  etc. 

"Diet  Therapy  Guidelines"  from 
Alberta  hospitals. 

Community  Resources:  Canadian 
Diabetic  Association, 
#35-301  8  Avenue  S.W., 
Calgary,  Alberta,  T2P  1C5 


Alberta  Heart  Association 
Allergy  Information  Association 
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Food  Studies 
Level  30 
Core 


INDIVIDUALIZED  FOOD  PATTERNS 
CONTENT  CHECKLIST: 

Nutrient  needs  through  life  cycle 

pregnancy 

infancy 

childhood 

adul thood 

old  age 
Physical  limitations  and  diets 

disease  related 

mobility  related 

metabolic  related 
Examples  of  Special  Diets 

diabetic 

low  fat 

low  salt 

allergenic  (celiac,  pheny/ketonuria  (PKU) 

bland  diet 

low  residue 
Employment/career  opportunities 
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Food  Studies 
Level  30 
Core 


ADVANCED  PREPARATION  TECHNIQUES 
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Food  Studies 
Level  30 
Core 


ADVANCED  PREPARATION  TECHNIQUES 


GENERALIZATIONS; 

There  is  a  standard  of  excellence  to  be  mastered  in  food 
preparation  and  presentation. 

Competence  in  advanced  food  preparation  and  presentation 
techniques  facilitates  creative  expression. 

Opportunities  for  enhancement  of  self-worth  exist  in 
acquiring  advanced  food  preparation  and  presentation  skills. 

OBJECTIVES: 

1.  Aware  of  personal  satisfaction  to  be  gained  from  a  knowledge 
of  advanced  food  preparation  techniques. 

Offers  suggestions  for  creative  ways  to  enhance 

standard  techniques  of  food  preparation  and  service. 

Investigate  careers  where  creative  and  advanced  food 
preparation  skills  are  important. 

2.  Applies  concepts  and  principles  of  food  preparation. 

Demonstrates  advanced  techniques  of  food  preparation 
and  service  through  class  presentations  that  meet  an 
acceptable  standard  for  both  product  and  presentation. 

3.  Integrates  learnings  from  previous  experiences  to  develop  the 
art  of  creative  cooking,  either  for  personal  or  career  purposes. 

Develops  a  product  that  is  a  creative  adaptation. 
Modifies  a  product  using  newly  learned  techniques. 
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Food  Studies 
Level  30 
Core 


Advanced  Preparation  Techniques 
SUGGESTED  LEARNING  ACTIVITIES 


RESOURCES 


Students  select  an  advanced  technique, 
prepare  and  demonstrate  to  the  class 
audience.   If  videotapes  are  available, 
students  could  videotape  one  another. 

Students  and  teacher  evaluate  product 
and  presentation  according  to  preset 
criteria. 

For  a  particular  situation  (e.g.,  marketing 
in  school,  gourmet  dinner,  severy  allergy) 
develop  and  test  a  recipe.  Evaluate 
according  to  creativity,  acceptability 
and  good  management. 

Field  trips  or  interviews  to  learn  about 
career  preparation/opportunities . 

Plan  and  organize  a  banquet  for  50. 
Discuss  recipe  adaptations,  purchasing, 
preparing  and  food  sanitation  involved 
in  quantity  cookery. 

Identify/study  ways  to  garnish  and 
display  food  for  banquets,  photography, 
etc. 


NOTES 


Fleck,   H.   Toward  Better  Teaching 
of  Home  Economics ,   2nd  edition, 
MacMillan.    pp  160-162 


Advanced  cookbooks  and  food 

magazines . 

Wattie,  et.al.,  Canadian  Cookbook 

Time  Life  Books,  The  Good  Cook 
Series,  1979 


Agriculture  Canada,  Planning  Menus 
for  Small  Institutions  Publication 
#1680.  (Contains  a  recipe  section) 

West,  et.al.,  Food  for  Fifty 
Toronto,  John  Wiley  &  Sons,  1979 
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Food  Studies 
Level  30 
Core 


ADVANCED  PREPARATION  TECHNIQUES 

CONTENT  CHECKLIST: 

Techniques  suggested  at  this  level: 
tortes ,  petit  fours 
cake  decorating 
flambeing 

international  food  dishes 
fancy  breads,  babas,  savarins,  brioche 
deboning  fish  and  poultry 
strudel  making 
puff  pastry  J 


quantity  cookery 

presenting  food  for  photography,  television 
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Level  30 
Elective 


INADEQUATE  NUTRITION:  A  STUDY  OF  CURRENT  CONCERNS 
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Food  Studies 
Level  30 
Elective 


INADEQUATE  NUTRITION:  A  STUDY  OF  CURRENT  CONCERNS 

GENERALIZATIONS: 

World  food  problems  are  a  result  of  various  interrelated  factors 
and  no  simple  or  single  solution  exists. 

Individual  and  group  action  will  increase  awareness  and  have  a 
potential  for  solving  world  food  problems. 

OBJECTIVES: 

1.  Knows  factors  affecting  world  food  supply  and  food  consumption. 

Identifies  effects  of  climate,  government,  and 

other  factors  on  world  food  supplies. 
Identifies  specific  factors  in  Canada  that 

affect  our  food  supply  and  consumption. 

2.  Understands  physical  and  psychological  aspects  of  inadequate 
nutrition. 

Describes  conditions  (diseases)  of  mal nutrition. 
Researches  effects  of  hunger  -  both  physical 
and  psychological . 

3.  Applies  knowledge  of  nutrition  and  preparation  skills. 

Prepares  foods  which  represent  low  cost  but 
nutritions  choices. 

4.  Understands  a  variety  of  world  food  concerns. 

Knows  about  a  number  of  public  and  private 

organizations  that  direct  their  activities 

at  the  problems  of  inadequate  nutrition. 
Discusses  and  evaluates  several  theories/ 

positions  regarding  the  causes  and  potential 

solutions  to  inadequate  nutrition. 
Suggests  some  actions  to  alleviate  world 

food  problems. 

5.  Integrates  learning  from  the  module. 

Prepares  displays  or  presentations  with  the 
objective  of  increasing  awareness  or 
changing  attitudes  in  others.  4 
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Food  Studies 
Level  30 
Elective 


Inadequate  Nutrition:  A  Study  of  Current  Concerns 
SUGGESTED  LEARNING  ACTIVITIES  RESOURCES 


Study,  discuss,  the  concept  "world  food 
supply  and  food  problems  critical  today. 
Factors  to  consider: 

climate,  weather 

government,  politics 

war 

resource  management,  trade,  technology 

knowledge  of  nutrition 

attitude  -  taboos,  advertising,  religion 

Illustrate  food  problems  in  Canada  that  are 
a  result  of  some  of  these  factors. 

Collect  and  display  food  discarded  in  one 
week/day  at  school.  Discuss  implications 
of  the  waste.  Discuss  the  social  issues 
that  affect  local  nutrition  problems. 


Study  malnutrition  and  hunger  problems 

-  physical  )     .... 
.™;U,i   \  conditions 

-  mental   ) 

Prepare  a  typical  Third  World  Banquet 
using  acceptable  and  palatable  foods. 


Prepare  a  display  and  have  a  suggestion 
box  -  discuss  and  evaluate  suggestions 
to  help  world  food  problems,  and 
Canadian  problems. 

Guest  speakers  from  private,  church, 
government  agencies  to  present  or  debate 
their  concerns  about  world  food  problems 
Displays  -  class,  school,  community  to 
increase  awareness. 

Investigate  the  new  agricultural 
developments  which  many  change  the  world 
food  supply,  e.g.,  high  protein  barley, 
farming  the  sea,  the  "Green  Revolution" 


Cote,  People,  Food  and  Science, 
Chapters  3  and  4. 

Loewenburg,  et.al . , 

Food  and  Man,  1974,  Chapters  5, 

7,  8  and  9. 

Agriculture  Canada,  "Canada's 
Agri-Food  System,  an  Overview", 
Information  Services, 
Ottawa,  K1A  0C7 

National  Geographic  Society  1976, 
"Food  For  The  World  Kit" 

Nutrition  Canada  Survey 


Alberta  Agriculture  film, 
"We  Take  It  All  For  Granted" 


Agencies  to  contact  for  resources 
UNICEF  -  CIDA 
OXFAM 

ARUSHA  -  cross-cultural  centres 
in  Edmonton  and  Calgary 
Washington  Centre  for  Science  in 
the  public  interest,  Food:  Where 
Nutrition,  Politics  and  Culture 
Meet  (activity  guide  included) 

Futurist  Magazine 
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INADEQUATE  NUTRITION:  A  STUDY  OF  CURRENT  CONCERNS 


CONTENT  CHECKLIST 


world  food  supply 

theories  regarding  food  crisis 

Canadian  nutrition  concerns 

malnutrition 

-  deficiency  diseases 

-  over-consumption 

agricultural  developments 

-  new  strains  of  plants,  animals,  fishes 

-  "green  revolution" 

social  awareness  f 


-  agencies 

-  moral  ,  ethical  concerns 

-  personal  and  group  action 
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Food  Studies 
Level  30 
Elective 

CARBOHYDRATES/FATS  AND  OILS 

GENERALIZATIONS: 

The  choice  of  a  particular  form  of  nutrient  depnds  upon  its 
characteristics,  cost  availability  and  implications  for  health. 

Knowledge  the  principles  governing  the  physical  and  chemical 
properties  of  food,  contributes  to  understanding  and  control  of 
processes  that  occur  during  food  preparation. 

OBJECTIVES: 

1.  Knows  basic  concepts  related  to  the  use  of  carbohydrates. 

Describes  the  various  forms  of  sugar  and  sugar  substitutes. 

Describes  the  various  sources  of  starches. 

Explains  the  controversies  related  to  the  consumption  of 

carbohydrates  in  the  Canadian  diet. 
Describes  the  role  of  carbohydrate  in  diets  for  sports 

activities. 

2.  Applies  concepts  and  principles  of  food  preparation  to  selected 
products  requiring  advanced  techniques  in  preparation. 

Prepares  a  variety  of  foods,  choosing  an  appropriate  form 
of  carbohydrate  or  fat,  depending  on  their  characteristics, 
cost,  availability  and  implications  for  health. 

Describes  remedial  procedures  (based  on  principles  of  sugar 
and  starch  cookery)  to  improve  product  quality  through 
preparation  or  serving. 

3.  Evaluates  given  food  practices  for  nutritional  implications. 

Compares  and  contrasts  nutrition  information  sources 
regarding  carbohydrates  and  fats  in  their  various  forms 
(advertising,  labelling,  magazines,  etc.) 

4.  Integrates  learning  from  the  module. 

Investigates  local  carbohydrates  and  fat  products  and  the 
over-all  economic  impact  in  Alberta. 
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Carbohydrates/Fats  and  Oils 
SUGGESTED  LEARNING  ACTIVITIES 


RESOURCES 


Review  the  forms  and  types  of  carbohydrates 
and  fats  and  their  role  in  human  nutrition. 

Study  types  of  sugars,  starches  and  fats 
both  raw  and  processed,  e.g.,  whole  wheat 
flour,  corn  starch,  maple  sugar,  corn 
syrup,  margarine,  lard. 

Investigate  Canadian  regulations  regarding 
enrichment,  fortification  and  labelling. 

Research  current  issues  related  to  the  fat 
and  carbohydrate  consumption  of  Canadians 
e.g.,  low  carbohydrate  diets,  carbohydrate 
loading  for  athletes,  obesity,  cholesterol. 

CHO's  and  fats  in  food  preparation: 
compare  and  study  properties  and  principles 
sugar,  cookery,  starch  cookery,  and  fat 
cookery. 

Experiment  with  CHO  and  fats  by  preparing 
such  products  as  low  sugar/fat  baked 
products,  increased  fiber  in  products, 
preserving  without  sugar,  etc.  Evaluate 
according  to  palatabil ity,  acceptability, 
use,  costs. 

Field  trips  or  research  local  grain,  sugar, 
oil  or  honey  industries.  Report  on 
processing,  economic  value  to  province,  etc 


NOTES 


Williams,  Mowry's  Basic  Nutrition 
and  Diet  Theory 

Cote,  People,  Food  and  Science 
Largen,  Guide  to  Good  Food 


Agriculture  Canada  Publications 
Canada  Consumer  and  Corporate 
Affairs  publications. 

Hamilton  andWhitney,  Nutrition : 
Concepts  and  Controversies, 
St.  Paul,  Minnesota,  West 
Publishing  Co.,  1982 
also:  Study  Guide  and 
Instructor's  Manual  with  Test 
Bank  to  accompany  text 


Fleishmann's  Professional  Service^, 
"Fats:  A  Scientific  Compendium" 
1981  (write  to  Standard  Brands, 
1  Dundas  Street  West,  Toronto, 
M5G  2A9 

Canadian  Sugar  Institute,  "The 
Canadian  Sugar  Industry"  A  Basic 
Study",  1981  (write  to  7  King  St. 
East,  Ste.  1904,  Toronto,  M5C  1A2 

Alberta  Agriculture,  Food 

Marketing  Branch. 

Examples  of  local  industries 

Alberta  Sugar  Co.,  Lethbridge 
Ellison  Flour  Mills,  Lethbridge 
Canbra  Foods  Ltd.,  Lethbridge 
Byers  Flour  Mills,  Camrose 
Burns  Meats  Ltd.,  Calgary 


-  89  - 


Food  Studies 
Level  30 
Elective 


CARBOHYDRATES/FATS  AND  OILS 

CONTENT  CHECKLIST: 

food  controversies/concerns  regarding  nutrition 

issues:  obesity,  cholesterol,  fiber,  etc. 

properties  of  fats  and  oils:      of  carbohydrates 

-  saturation/hydrongenation  -  gelatinzation 

-  oxidation  -  caramel ization 

-  shortening  ability  -  crystallization 

-  smoke  point  -  dextrinization 

-  plasticity  -  preservation 

-  emulsification 

local  fat,  sugar  and  flour  producers 

-  economic  value  to  Alberta 

cooking  techniques  for  working  with  CHO's  and  fats 
replacing  fats  and  sugars  in  food  products 


i 
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Elective 

ENTERTAINING  WITH  FOOD 

GENERALIZATION: 

Food  can  be  used 
entertainment. 

as 

a  medium  for  hospital 

ity  and 

Food  selection, 
adopted  to  suit 

pre 
any 

Daration  and  presentat 
entertainment  setting 

ion  can 
s. 

be 

Acceptable  etiquette  and  behaviour  varies  with  different 
settings. 

Entertaining  with  food  provides  a  wide  spectrum  of 
employment  and  career  opportunities. 

OBJECTIVES: 

1.  Understands  the  selection  and  use  of  table  appointments. 

Defines  terms  for  table  appointments. 

Explains  criteria  for  the  choice  of  appointments  under 

given  circumstances. 
Describes  ways  of  using  table  appointments  to  achieve 

specified  effects. 

2.  Understands  accepted  modes  of  behaviour  generally  expected 
in  various  social  situations. 

Explains  the  origin  of  some  of  our  present  concepts 

of  etiquette. 
Distinguishes  between  the  logic  and  the  arbitrariness 

of  rules  of  etiquette. 

3.  Applies  the  principles  of  meal  planning  to  a  variety  of 
situations  where  food  is  used  as  a  medium  for  hospitality 
and  entertainment. 

Plans,  budgets,  executes  and  writes  a  follow-up  report 
on  a  real  or  simulated  social  event  where  food  is 
an  integral  part  of  the  hospitality  and  entertainment. 

4.  Investigates  a  volunteer,  employment  or  business  opportunity 
involving  the  preparation  of  food  for  entertainment  and 
hospital ity. 
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Entertaining  with  Food 
SUGGESTED  LEARNING  ACTIVITIES 


RESOURCES 


Review  principles  of  meal  planning. 
Identify  possible  situations  that  will 
show  hospitality,  (entertaining  with 
food)  e.g.,  luncheons,  brunches,  teas, 
banquets,  B.B.Q's,  open  houses,  showers, 
pot  luck  dinners.  Examine  and  discuss 
levels  of  formality  related  to: 

-  atmosphere 

-  types  of  foods 

-  table  appointments 

-  style  of  service 

-  etiquette 

Study  through  field  trip  or  demonstration, 
types  of  table  appointments,  qualities 
and  use.  Field  trip  to  a  restaurant: 
study  menu,  discuss  etiquette,  costs, 
tipping. 

Plan,  prepare,  and  present  a  meal  for 
guests,  emphasizing  the  catering  and 
hosting  aspect. 

-  Seniors 

-  Children  (E.C.S.) 

-  Faculty 

-  Groups 

-  Graduation 

-  Parents  Day 

Evaluate  the  meal  for  success  in: 

-  management  and  foods  served. 

Discuss  and  debate  the  rules  of 
etiquette  for  various  situations. 
Plan  prepare  and  present  (demonstrate) 
selected  gourmet  foods. 

Brainstorm  and  experiment  with  methods 
of  entertaining  on  a  limited  budget. 

Brainstorm  potential  business 
opportunities  relating  to  the 
provision  of  food  and  hospitality. 


Guide  to  Modern  Meals, 

3rd  edition,  Chap.  14,  38,  39 


Largen,  Guide  to  Good  Food, 
Chapters  7,  17. 


SAIT/NAIT  Colleges 
Local  outlets 


Books  of  etiquette 
Cookbooks 

Gourmet  Magazines 
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ENTERTAINING  WITH  FOOD 


CONTENT  CHECKLIST 


principles  of  meal  planning 

entertaining  styles  and  occasions 

formal ity/etiquette 

tabl e  appointments 

restaurant  dining 

menu  terms 

catering 

gourmet  foods 


f 
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